It is well known, however, that a certain part of the alkali added to milk to obtain an end point with any given indicator is combined with constituents of the milk other than the acids. While this has been recognized it has not been generally realized how great a variation in the apparent acidity may be due to this cause. It has been recently pointed out by Rice (l) 1 that the casein and the phosphates both combine with alkali and are subject to a sufficient variation to cause in some instances an apparent high acidity in fresh milk.
Our own experience, which is not unusual, has shown that not infrequently milk rejected because of high acidity was fresh milk in which bacterial action was highly improbable. In making evaporated milk the most essential characteristic is the ability of the milk 1 See list of references at end of bulletin. 27179°-21 to withstand a temperature sufficiently high to insure the subsequent sterilization without causing an objectionable curd. While it is assumed, and no doubt correctly, that acidity is an important factor in determining the coagulating point of concentrated milk, it is by no means certain that other factors may not be of equal or even greater importance. Sommer and Hart (2) have shown that there is no consistent relation between the titratable acidity and the heat coagulating point of milk. This they found also to be true of the hydrogen-ion concentration or true acidity of the fresh milk, but they express the opinion that it may become a factor under commercial conditions. They found, on the other hand, that the variations which occur normally in certain of the ash constituents have an important part in determining the temperature at which it coagulates.
The titration of milk in the usual way will give no indication of the condition of the ash and may be very misleading as to the hydrogen-ion concentration.
The alcohol test has been used to a limited extent for determining the quality of milk with special reference to its The main observation of the sterilized samples of evaporated milk concerned the extent of coagulation and whether or not they showed curdiness after shaking.
Curdiness of shaken samples was determined by the physical appearance of the product and by mixing a portion of it with hot water. In reporting on whether or not the sterilized samples were curdy after shaking, the temperature of The alcohol test was further tried out oh a commercial basis in this plant.
The individual cans of milk received at the intake were tested with alcohol according to the method already described. 
